Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


7?  3/ 


ARS  61-3* 
May  1956 


O 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Agricultural  Research  Service 
Human  Nutrition  Research  Branch 


GET  yjtosie  GOOD  FROM  MILK 

Drinking  milk  is  the  simplest  way  to  get  the  good  from  milk.    But  there  are 
many  opportunities  in  cooking  to  get  part  of  the  milk  needed  daily. 

From  soup  to  dessert,  milk  used  generously  in  cooking  can  add  greatly  to  the 
nourishment  in  meals. 

There's  sound  reason  for  giving  some  thought  to  this  way  of  getting  more  milk 
into  meals.    When  families  in  this  country  are  not  well  fed,  the  nutrient 
they  most  often  lack  is  calcium.    And  the  mainstay  source  of  calcium  in  our 
food  supply  is  milk. 

Milk  would  be  an  important  food  if  it  offered  no  more  than  the  mineral  cal- 
cium, which  is  needed  all  life  long  for  healthy  bones.    Along  with  calcium 
milk  contains  about  100  nutrients — minerals,  vitamins,  sugars,  protein 
elements — which  altogether  make  milk  a  very  special  food  bargain. 

The  protein  in  milk  is  of  the  best  quality  that  food  offers,  so  that  milk  can 
help  out  with  protein  in  the  same  way  that  meat,  poultry,  fish,  and  eggs  do. 
Milk  is  a  good  source  of  the  B  vitamin  riboflavin — riboflavin  is  another 
nutrient  often  short  in  the  foods  families  choose. 

Here  are  some  recipes  from  food  laboratories  of  the  Human  Nutrition  Research 
Branch  in  the  USDA  using  milk  to  advantage  in  cooking,  in  homemade  desserts, 
and  in  flavored  beverages.    These  recipes  call  for  fresh  milk;  however, 
diluted  evaporated  milk  or  reconstituted  dry  milk  may  be  used. 

MILK  IN  FLAVORED  BEVERAGES 

Double  Milk 

Adding  milk  to  milk  is  a  good  way 
to  make  delicious  beverages  and 
step  up  the  milk  value  of  the  diet. 
Dry  milk  can  be  added  to  fluid  milk 
or  to  milk  beverages  for  extra 
nourishment. 

For  example,  k  tablespoons  of  dry 
milk  added  to  1  cup  of  fluid  milk 
will  make  "double  milk," 
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*  This  publication  is  a  revision  of  an  unnumbered  mimeograph  of  the  same 
title,  issued  May  195h. 


To  mix  the  two  forms  of  milk,  start  by  putting  the  dry  milk  on  top  of  the 
fluid  milk.    Then  beat  with  a  rotary  egg  beater  or  shake  in  a  tightly  closed 
jar  or  a  shaker.    Or  use  an  electric  mixer. 

The  modern  family  likes  flavored  drinks — a  variety  of  them.    Here  are  some 
"double  milk"  drinks  that  any  member  of  the  family  may  enjoy.    Add  a  topping 
of  ice  cream  or  whipped  cream  to  give  extra  appeal — and  extra  goodness — to 
any  of  these  milk  beverages. 

Molasses  Milk 

Ingredients  for  1  serving: 


h  tablespoons  dry  milk 
Pinch  of  salt 

Ingredients  for  6  servings: 

1-1/2  cups  dry  milk 
l/h  teaspoon  salt 


1  cup  fluid  milk 

1  tablespoon  molasses 


1-1/2  quarts  fluid  milk 
1/3  cup  molasses 


Mix  dry  milk  and  saltj  mix  fluid  milk  with  molasses.    Add  dry 
ingredients  to  liquid  and  beat,  stir,  or  shake  until  smooth. 


Maple  Milk 

Ingredients  for  1  serving: 

h  tablespoons  dry  milk 

1  teaspoon  sugar 

Ingredients  for  6  servings: 

1-1/2  cups  dry  milk 

2  tablespoons  sugar 


1/8  teaspoon  maple  flavoring 
1  cup  fluid  milk 


1/2  teaspoon  maple  flavoring 
1-1/2  quarts  fluid  milk 


Add  dry  ingredients  and  flavoring  to  milk.  Beat,  stir,  or  shake  until 
smooth . 

Spice  Milk 

Ingredients  for  1  serving: 


k  tablespoons  dry  milk 
1/8  teaspoon  cinnamon 
1/8  teaspoon  nutmeg 

Ingredients  for  6  servings: 

1-1/2  cups  dry  milk 
1/2  teaspoon  cinnamon 
1/2  teaspoon  nutmeg 


1/2  teaspoon  sugar 
Pinch  of  salt 
1  cup  fluid  milk 


1  tablespoon  sugar 
l/k  teaspoon  salt 
1-1/2  quarts  fluid  milk 


Add  dry  ingredients  to  milk  and  beat,  stir,  or  shake  until  smooth. 
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MILK  IN  SOUPS 


Quick  Carrot  or  Turnip  Soup 

2  tablespoons  finely  chopped  onion  1  quart  hot  milk 

2  tablespoons  butter  or  margarine  1  cup  grated  raw  carrots 

2  tablespoons  flour  or  turnips 

Salt  and  pepper  to  taste 

Cook  the  onion  in  the  butter  or  margarine  until  lightly  browned.  Blend 
in  the  flour.    Add  milk,  carrots  or  turnips,  and  salt  and  pepper.  Cook, 
stirring  frequently  until  the  carrots  or  turnips  are  tender,  about  10  minutes. 

k  servings.      1  cup  milk  per  serving. 

Quick  Cream  of  Potato  Soup 

1-1/2  cups  cubed  potatoes 
1  tablespoon  butter  or 
margarine 

1  tablespoon  chopped  onion 
3/h  teaspoon  salt 
3/h  cup  boiling  water 

2  cups  milk 

1  tablespoon  flour 

Cook  potatoes,  butter  or 
margarine,  onion,  and  salt  in  the 
water  until  the  potatoes  are  done. 
Add  the  milk,  reserving  a  little  to 
mix  with  the  flour.  When  milk  is  hot, 
add  the  flour  mixture  and  cook  a 
minute  or  two  longer  to  thicken. 

k  servings.    1/2  cup  milk  per  se 
Cream  of  Mushroom  Soup 

1/2  pound  fresh  mushrooms  2  cups  hot  milk 

l/U  cup  butter  or  margarine  1/2  small  onion,  sliced 

2  tablespoons  flour  Salt  and  pepper  to  taste 

Wash  and  chop  mushrooms  and  cook  a  few  minutes  in  the  butter  or 
margarine.    Blend  in  flour.    Add  milk  slowly  and  cook  over  low  heat,  stirring 
constantly,  until  thickened.    Heat  the  onion  slices  a  few  minutes  in  the 
soup,  then  remove  them.    Season,  and  heat  just  to  boiling. 

h  servings.    1/2  cup  milk  per  serving. 
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Cream  of  Pea  Soup 


2  tablespoons  chopped  onion  2  cups  hot  milk 

^2  tablespoons  butter  or  margarine  2-1/2  cups  cooked  peas  and 

2  tablespoons  flour  liquid,  sieved 

Salt  and  pepper  to  taste 

Cook  onion  in  the  butter  or  margarine,  and  blend  in  flour.    Add  milk 
slowly  and  cook  over  low  heat,  stirring  constantly,  until  thickened.  Stir 
peas  into  the  soup.  Add  salt  and  pepper,  and  heat  just  to  boiling. 

h  servings.    1/2  cup  milk  per  serving. 

Cream  of  Tomato  Soup 

3-1/2  cups  fresh  or  canned 

(No. 2-1/2  can)  tomatoes 
l/h  cup  chopped  onion 
2  tablespoons  butter  or  margarine 


3  tablespoons  flour 

1/2  teaspoon  sugar,  if  desired 

1  teaspoon  salt 

3  cups  hot  milk 


Cook  together  the  tomatoes  and  onion — about  20  minutes  for  fresh 
tomatoes,  10  for  canned.    Press  through  a  sieve.    Melt  the  butter  or 
margarine,  and  blend  in  flour,  salt,  and  sugar  (if  used).    Gradually  add 
sieved  tomatoes.    Cook  over  low  heat,  stirring  constantly,  until  thickened. 
Gradually  add  tomato  mixture  to  milk,  stirring  constantly.    Heat  to  serving 
temperature.    Serve  at  once. 

6  servings.    1/2  cup  milk  per  serving. 

Quick  Cream  of  Tomato  Soup.    Combine  2  cups  cooked  or  canned  tomatoes 
with  3  cups  hot  milk.    Heat  to  serving  temperature.    Add  1  teaspoon  salt,  a 
little  pepper,  and  1  tablespoon  butter  or  margarine. 


Frankfurter  and  Potato  Soup 

2  cups  diced  potatoes 

1  small  onion,  sliced 
1-1/2  cups  boiling  water 

2  frankfurters 


1-3/U  teaspoons  salt 

Pepper 

2  cups  milk 

2  tablespoons  chopped  parsley 


Cook  potatoes  and  onion  in  boiling  water  until  soft.    Put  through  a 
ricer  or  mash  slightly.    Cut  frankfurters  into  l/li-inch  slices.    Add  frank- 
furters, seasonings,  and  milk  to  potato  mixture.    Heat  thoroughly,  add 
parsley,  and  serve. 

h  servings.    1/2  cup  milk  per  serving. 

For  variety.    Salami  or  other  luncheon  meat,  cut  in  pieces,  may  be  used 
instead  of  frankfurters.    Allow  one  slice  per  person.    Or  sprinkle  the  soup 
with  chopped  cooked  ham  before  serving.    Fresh  sausage  also  may  be  used. 
Crumble  the  meat  and  fry  until  crisp  before  adding  it  to  the  soup. 
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Oyster  Stew 


1  pint  oysters  1  teaspoon  salt 

3  tablespoons  butter  or  margarine  Paprika 
1.  quart  hot  milk 

Look  over  the  oysters  and  take  out  any  bits  of  shell.    Melt  the  butter 
or  margarine,  add  the  oysters  and  their  liquid,  and  cook  over  low  heat  until 
the  edges  of  the  oysters  begin  to  curl — about  3  minutes.    Add  milk  and  salt, 
and  reheat.    Sprinkle  each  serving  with  paprika, 

k  servings.    1  cup  milk  per  serving. 


Tomato- Peanut  Butter  Soup 

2  tablespoons  butter  or  margarine 

2  tablespoons  flour 

3  cups  milk 

1  teaspoon  grated  onion 
l/U  teaspoon  paprika 


1/8  teaspoon  celery  salt 
Pepper 

1-1/2  teaspoons  salt 

1/2  cup  peanut  butter 

2  cups  sieved  cooked  tomatoes 


Melt  butter  or  margarine  and  blend  in  flour.    Add  milk  and  cook  over 
low  heat  until  slightly  thickened,  stirring  constantly.    Add  seasonings  and 
blend  part  of  hot  mixture  with  peanut  butter;  combine  with  the  rest  of  the 
hot  mixture.    Heat  tomatoes  and  add  slowly,  stirring  constantly. 

5  servings.    Over  1/2  cup  milk  per  serving. 


MILK  IN  MAIN  DISHES 


Cheese  Fondue 


k  eggs,  well  beaten 

2  cups  hot  milk 

2  cups  soft  bread  crumbs 


1/2  pound  cheese,  shredded 
(2  cups) 

1  tablespoon  butter  or  margarine 
Salt  to  taste 


Combine  all  the  ingredients.    Pour  into  a  well-greased  shallow  pan  and 
bake  at  350°  F.  (moderate  oven)  for  about  2$  minutes — or  until  set  and 
lightly  browned  on  top.    Serve  at  once. 


6  servings.    1/3  cup  milk  per  serving  plus  almost  1  cup  of  milk 
value  in  the  cheese. 


Chicken  Souffle 


1/2  cup  butter  or  margarine 

1/2  cup  flour 

2  cups  hot  milk 

1  cud  chicken  broth 

1/2  cup  soft  bread  crumbs 


3  cups  ground  cooked  chicken 
2  tablespoons  chopped  parsley 
Salt  to  taste 
h  eggs,  separated 


Melt  butter  or  margarine,  blend  in  flour.    Gradually  add  milk  and  broth 
and  cook  until  thickened,  stirring  constantly.    Add  the  crumbs,  chicken, 
parsley,  and  salt.    Eeat  egg  yolks  and  add  to  chicken  mixture.    Beat  egg 
whites  until  stiff  and  fold  into  mixture.    Pour  into  a  greased  baking  dish, 
individual  baking  dishes,  or  custard  cups,  and  set  in  a  pan  of  hot  water. 
Bake  at  32j?°  F.  (slow  oven)  for  1-l/U  to  1-3/h  hours  or  until  set. 

Serve  the  souffle  in  the  dish  in  which  it  is  cooked.    Or,  if  preferred, 
turn  individual  souffles  out  onto  a  hot  platter.    A  mushroom  sauce  may  be 
served  with  the  souffle. 

For  variety.    Use  cooked  turkey,  pork,  or  ham  in  place  of  chicken. 

6  servings.    1/3  cup  milk  per  serving. 

Creamed  Dried  Beef  with  Waffles  or  Toast 


l/h  pound  thinly  sliced  dried  beef 
3  tablespoons  butter  or  margarine 
3  tablespoons  flour 


3  cups  hot  milk 
Waffles  or  toast 


Separate  the  beef  into  fairly  small  pieces  and  fry  in  the  butter  or 
margarine,  until  the  meat  curls  slightly  or  is  crisp.    Combine  the  flour  with 
the  meat,  gradually  add  the  milk,  and  cook  until  thickened,  stirring 
constantly.    Serve  hot  on  waffles  or  crisp  toast. 

6  servings.    1/2  cup  milk  per  serving. 

Creamed  Eggs 


l/h  cup  butter  or  margarine 
l/h  cup  flour 
2  cups  hot  milk 


6  hard-cooked  eggs,  quartered 
Salt  and  pepper 


Melt  butter  or  margarine,  and  blend  in  flour.    Add  milk  and  cook  over 
low  heat,  stirring  constantly,  until  thickened.    Add  eggs,  season.    Heat  and 
serve  on  toast. 

If  desired,  add  to  the  butter  or  margarine,  2  teaspoons  Worcestershire 
sauce,  grated  onion,  or  l/h  to  1/2  teaspoon  curry  powder. 

With  fish,  poultry,  meat.    Make  a  thin  white  sauce  by  reducing  the 
butter  or  margarine  and  flour  in  the  above  recipe  to  2  tablespoons  each.  Use 
fewer  eggs,  if  desired,  and  add  1  to  2  cups  flaked  cooked  fish,  chopped  meat, 
or  poultry. 

As  an  egg  sauce  for  fish.    Add  3  finely  chopped  hard-cooked  eggs  to  the 
thin  white  sauce,  and  serve  hot  over  fried  or  baked  fish. 

6  servings.    1/3  cup  milk  per  serving. 
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Fish  Shortcake 


2  tablespoons  chopped  onion 
l/h  cup  butter  or  margarine 
l/h  cup  flour 
2  cups  hot  milk 


1/3  cup  grated  cheese 
1-1/2  cups  flaked  cooked  fish 
Salt  and  pepper  to  taste 
Hot  biscuits  or  cornbread 


Cook  onion  slowly  in  the  butter  or  margarine  until  tender.    Blend  in  the 
flour.    Add  milk  slowly,  stirring  constantly,  and  cook  until  thickened.  Add 
cheese  and  fish.    Season  with  salt  and  pepper.    Reheat,  stirring  occasionally. 
Serve  on  hot  biscuits  or  cornbread. 

h  servings.    1/2  cup  milk  per  serving,  plus  almost  l/h  cup  milk  value 
from  cheese. 

Salmon  Potpie.    Prepare  fish  mixture  as  above,  using  cooked  or  canned 
salmon.    Pour  into  a  greased  baking  dish,  top  with  unbaked  biscuits  and  bake 
at  hZ$°  F.  (hot  oven).  BN-1372 

Egg,  Cheese,  Potato  Scallop 

1  cup  thin  white  sauce 

1  tablespoon  minced  parsley 

2  or  3  medium-sized  cooked 

potatoes,  sliced 
1  cup  shredded  cheese 
h  to  6  hard-cooked  eggs,  sliced 
Salt  and  pepper  to  taste 
Soft  bread  crumbs 

Combine  white  sauce  and  parsley. 
Place  alternate  layers  of  potatoes, 
cheese,  and  eggs  in  a  greased  baking 
dish,  sprinkle  with  salt  and  pepper. 
Pour  the  white  sauce  over.  Sprinkle 

with  bread  crumbs.    Bake  at  375°  F.  (moderate  oven)  15  to  20  minutes. 

h  servings,    l/h  cup  milk  per  serving,  plus  about  1/2  cup  milk  value  in 
the  cheese. 


Scalloped  Ham  with  Noodles 

3  tablespoons  butter  or  margarine 
3  tablespoons  flour 
Salt  to  taste 
3  cups  hot  milk 


2  cups  cooked  noodles 

3  cups  ground  cooked  ham  or 

shoulder 
1/2  cup  dry  bread  crumbs 


Melt  butter  or  margarine,  blend  in  flour  and  salt;  gradually  add  milk 
and  cook  until  thickened,  stirring  constantly.    Make  alternate  layers  of 
noodles  and  meat  in  a  shallow  baking  dish,  pour  on  the  sauce,  sprinkle  bread 
crumbs  over  the  top.    Bake  at  375°  F.  (moderate  oven)  about  20  minutes. 

6  servings.    1/2  cup  milk  per  serving. 

For  variety.    Use  cooked  beef  in  place  of  ham;  or  use  macaroni  in  place 
of  noodles.  ^ 


Oatmeal  Griddlecakes  with  Sausages 

2  cups  milk  1  easpoon  salt 

2  cups  quick-cooking  oats,  uncooked       2  eggs,  separated 

1/3  cup  sifted  flour  1/2  cup  melted  cooking  fat  or  oil 

2-1/2  teaspoons  baking  powder  Cooked  sausages 

Heat  milk  and  pour  it  over  the  oats.  Cool.  Sift  together  flour,  baking 
powder,  and  salt.  Beat  egg  yolks  and  add  to  oat  mixture.  Add  fat  or  oil  and 
stir  in  dry  ingredients.  Beat  egg  whites  stiff,  and  fold  into  mixture.  Drop 
the  batter  by  spoonfuls  on  a  hot  greased  griddle.  When  the  surface  is 
covered  with  bubbles,  turn  and  brown  on  the  other  side.  Oatmeal  griddlecakes 
take  longer  to  brown  than  plain  griddlecakes.    Serve  with  sausages. 

k  servings.    1/2  cup  milk  per  serving. 


White  Sauce 

Thin.  .  . 

Medium.  . 
Thick.  . 


MILK  IN  SAUCES 
Butter  or 

Milk       Flour  Margarine 
1  cup     1  tablespoon    1  tablespoon 

1  cup     2  tablespoons  2  tablespoons 

1  cup     3  to  k  table-  2  to  3  table- 
spoons spoons 


Uses 

Cream  soup,  gravy;  creamed 

and  scalloped  vegetables, 

eggs,  fish,  meat. 

Gravy;  creamed  and  scalloped 

vegetables,  eggs,  fish,  meat. 

Binder  for  croquettes; 

souffles. 


Melt  butter  or  margarine  and  blend  in  the  flour  to  make  a  smooth  mixture. 
Add  milk  slowly  and  cook  over  very  low  heat,  stirring  constantly,  until 
thickened.    Add  salt  to  taste — about  l/k  teaspoon  for  each  cup  of  milk  used. 
Cook  3  to  5  minutes  longer,  stirring  occasionally. 

Milk  Gravy.    Make  like  thin  or  medium  white  sauce,  using  pan  drippings 
for  the  fat. 

Cheese  Sauce.    Add  1  cup  grated  cheese  to  1  cup  hot  white  sauce — thin  or 
medium.    Stir  until  cheese  is  melted.    Be  careful  not  to  overcook. 

Egg  Sauce.    Stir  2  chopped  hard-cooked  eggs  and  2  tablespoons  chopped 
parsley  into  1-1/2  cups  hot  white  sauce — thin  or  medium. 

Vanilla  Sauce.    Add  1/3  cup  sugar  and  1/2  teaspoon  vanilla  to  1  cup  hot 
thin  white  sauce.    Stir  until  sugar  is  dissolved. 

h  servings,    l/h  cup  milk  per  serving. 

In  soups,  2  cups  of  sauce  are  likely  to  be  used  for  h  servings. 
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Onion  Sauce 


1/2  cup  chopped  or  thinly  sliced 
onion 

1  tablespoon  butter  or  margarine 


1  tablespoon  flour 
1  cup  milk 

Salt  and  pepper  to  taste 


Cook  onion  in  butter  or  margarine  until  tender.    Blend  in  t  he  flour  and 
gradually  add  the  milk.    Cook  over  very  low  heat,  stirring  constantly,  until 
thickened.    Season  with  salt  and  pepper.    Cook  a  few  minutes  longer,  stirring 
occasionally.    Makes  1  cup. 

About  l/h  cup  milk  per  serving. 


U  servings. 


Peanut  Butter  Sauce  for  Vegetables 

1  tablespoon  butter  or  margarine 
l/h  cup  peanut  butter 

2  teaspoons  flour 


1/2  teaspoon  salt 

Pepper 

1  cup  milk 


Melt  butter  or  margarine  in  a  pan  over  boiling  water.    Blend  in  the 
peanut  butter.    Add  flour  and  seasonings  and  stir  until  smooth.    Stir  in  the 
milk  slowly.    Cook  over  boiling  water  until  thickened,  stirring  constantly. 
Serve  on  cooked  cabbage,  onions,  or  cauliflower. 

Makes  about  1  cup.    h  servings.    About  l/h  cup  milk  per  serving. 

MILK  IN  VEGETABLES 


5 -Minute  Cabbage 
3  cups  milk 

2  quarts  shredded  cabbage 

3  tablespoons  flour 


3  tablespoons  melted  butter  or 

margarine 
Salt  and  pepper  to  taste 


Heat  milk,  add  shredded  cabbage,  and  simmer  for  about  2  minutes.  Mix 
flour  with  melted  butter  or  margarine  and  add  a  little  of  the  hot  milk.  Stir 
this  mixture  into  the  cabbage  and  cook  for  3  or  h  minutes,  stirring  constantly. 
Season  with  salt  and  pepper  and  serve  at  once. 

6  servings.    l/2  cup  milk  per  serving. 


Corn  Pudding 


2  eggs,  beaten 

1  cup  soft  bread  crumbs 

2  tablespoons  melted  fat  or  oil 
2  cups  milk 


2  cups  cooked,  drained  whole- 
kernel  corn 
Salt  and  pepper 


Combine  eggs,  bread  crumbs,  fat  or  oil,  milk,  and  corn.    Season  with  salt 
and  pepper.    Pour  into  a  greased  baking  dish,  and  set  in  a  pan  of  hot  water 
and  bake  at  350°  F.  (moderate  oven)  50  to  60  minutes  or  until  set.    Serve  at 
once. 


6  servings.    1/3  cup  milk  per  serving. 
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Peanuts  and  Onions 

1-1/2  tablespoons  butter  or 

margarine 
1-1/2  tablespoons  flour 
1/2  teaspoon  salt 
Pepper 

1-1/2  cups  milk 

2  cups  cooked  sliced  onions 


3A  CUP  finely  chopped  salted 

peanuts 
l/U  cup  dry  crumbs 

mixed  with 
1  tablespoon  melted  butter  or 

margarine 


Melt  butter  or  margarine,  blend  in  flour  and  seasonings.    Add  milk  and 
cook  over  low  heat,  stirring  constantly,  until  thickened.    Place  alternate 
layers  of  onions,  peanuts,  and  sauce  in  a  baking  dish.    Sprinkle  crumbs  over 
top.    Brown  at  1x00°  F.    (hot  oven)  about  20  minutes.    Or  serve  as  a  creamed 

dish,  omitting  the  crumbs,  and  heating  over  low  heat  or  boiling  water. 
k  servings.    Over  1/3  cup  milk  per  serving. 


MILK  IN  BREADS 


Peanut- Cornmeal  Griddlecakes 


1  cup  cornmeal 

1  cup  sifted  flour 

2  teaspoons  baking  powder 

1  tablespoon  sugar,  if  desired 


1  teaspoon  salt 

2  tablespoons  peanut  butter 
1  egg,  beaten 

1-3/U  cups  milk 


Sift  dry  ingredients  together.    Combine  peanut  butter,  egg,  and  milk, 
and  add  to  dry  mixture;  stir  only  enough  to  moisten  dry  ingredients.  Drop 
the  batter  by  spoonfuls  onto  hot  greased  griddle.    When  the  surface  is  covered 
with  bubbles,  turn  and  brown  on  the  other  side. 


h  servings.    Almost  1/2  cup  milk  per  serving. 


Spoon  Bread 

2  cups  milk  1-1/2  teaspoons  salt 

1  cup  water  2  tablespoons  butter  or  margarine 

1  cup  cornmeal  1  to  3  eggs,  beaten 

Combine  the  milk,  water,  cornmeal,  salt,  and  butter  or  margarine.  Cook 
over  boiling  water,  stirring  constantly,  until  thickened.    Gradually  add 
cornmeal  mixture  to  beaten  eggs.    Pour  into  a  greased  baking  dish  and  bake  at 
375°  F.    (moderate  oven)  for  hS  to  60  minutes  or  until  set. 
Serve  at  once. 

6  servings^.    1/3  cup  milk  per  serving. 
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MILK  IN  DESSERTS 


Applesauce  Puff 

h  slices  bread  or  plain  cake  1/3  cup  (packed)  brown  sugar 

2  tablespoons  butter  or  margarine  1  egg,  beaten 

1-1/2  cups  applesauce  1  cup  milk 

1  teaspoon  cinnamon  l/h  teaspoon  salt 

Spread  bread  or  cake  slices  with  butter  or  margarine,  and  arrange  in  the 
bottom  of  a  greased  baking  dish.    Cover  with  applecausej  sprinkle  with 
cinnamon  and  about  half  the  sugar.    Combine  egg,  milk,  salt,  and  rest  of 
sugar.    Omit  sugar  in  this  mixture  if  cake  is  used.    Pour  over  mixture  in 
baking  dish.    Set  in  pan  of  hot  water  and  bake  at  35>0°  F.  (moderate  oven) 
about  hO  minutes. 

h  servings,    l/h  cup  milk  per  serving. 


Apple  Custard 


1  cup  canned  -apple  slices, 

drained 
3  tablespoons  sugar 
l/h  teaspoon  salt 


2  eggs,  beaten 
1-1/2  cups  hot  milk 
Nutmeg 


Arrange  apples  in  bottom  of  four  custard  cups,  Combine  sugar,  salt,  and 
eggs.  Add  milk  slowly.  Pour  over  apples,  sprinkle  with  nutmeg.  Set  cups  in 
a  pan  of  hot  water.    Bake  at  325°  F,  (slow  oven)  for  30  to  h0  minutes, or 

until  the  custard  is  set. 

h  servings.    Over  1/3  cup  of  milk  per  serving. 


Sweetpotato  Custard 

l/h  cup  sugar 

1/2  teaspoon  salt 

l/h  teaspoon  nutmeg 

1  teaspoon  grated  orange  rind 

1-3/1;  cups  milk 


2  eggs,  beaten 

2-1/2  cups  finely  shredded  raw 
sweetpotato  (shred  just 
before  using) 

1  tablespoon  melted  butter  or 
margarine 


Add  sugar>  salt,  nutmeg,  orange  rind,  and  milk  to  the  eggs.  Mix 
thoroughly.    Add  sweetpotato  and  butter  or  margarine.    Pour  into  greased 
custard  cups  and  set  in  a  pan  of  hot  water.    Bake  at  350°  F.  (moderate  oven) 
for  about  30  minutes  or  until  set. 

6  servings.    Over  l/h  cup  milk  per  serving. 

Sweetpotato  Custard  Pie.    Pour  custard  into  a  9-inch  unbaked  pastry  shell 
and  bake  at  1+25°  F.  (hot  oven)  for  10  minutes ;  reduce  temperature  to  350°  F. 
(moderate  oven)  and  continue  baking  for  30  minutes  longer. 
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Soft  Custard 


l/k  cup  sugar  3  cups  hot  milk 

l/k  teaspoon  salt  1  teaspoon  vanilla 

3  eggs,  beaten  Cinnamon  or  nutmeg 

Add  sugar  and  salt  to  beaten  eggs.    Gradually  add  the  milk  to  the  egg 
mixture.    Cook  over  hot,  not  boiling,  water  and  stir  constantly  until  the 
mixture  coats  the  spoon.    Remove  from  the  hot  water  at  once.    Strain.  Cool; 
add  the  vanilla  and  sprinkle  a  little  cinnamon  or  nutmeg  on  each  serving. 

6  servings.    1/2  cup  milk  per  serving. 

As  a  sauce.    A  soft  custard  made  with  2  eggs  or  k  egg  yolks  makes  a  nice 
sauce  for  fruit,  flavored  gelatin,  cake,  or  pudding. 
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Floating  Island 

Use  the  soft  custard  recipe  above.    Top  with  meringue. 
(See  meringue  recipe,  page  15.) 

Baked  Custard 

l/k  cup  sugar  2  cups  hot  milk 

l/k  teaspoon  salt  1  teaspoon  vanilla 

3  eggs,  beaten 

Combine  sugar,  salt,  and  eggs.    Add  milk  slowly,  then  vanilla.    Pour  into 
custard  cups  and  set  in  a  pan  of  hot  water.    Bake  at  325°  F,    (slow  oven)  for 
30  to  k0  minutes,  or  until  custard  is  set. 

6  servings.    1/3  cup  milk  per  serving. 
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Honey  Bread  Pudding 


1-2/3  cups  bread  cubes 

l/k  cup  liquid  honey 

2  tablespoons  butter  or  margarine 

1/8  teaspoon  salt 


2  eggs,  beaten 

1/2  teaspoon  vanilla 

1-2/3  cups  hot  milk 


Place  the  bread  cubes  in  a  small  baking  dish.    Combine  the  honey,  butter 
or  margarine,  salt,  eggs,  and  vanilla.    Slowly  stir  in  the  milk.    Pour  the 
mixture  over  the  bread.    Set  the  baking  dish  in  a  pan  of  hot  water  and  bake 
at  350°  F.  (moderate  oven)  for  30  to  U0  minutes  or  until  pudding  is  set. 

k  servings.    Almost  1/2  cup  milk  per  serving. 


Lemon  Sponge  Pudding 

3/U  cup  sugar 
l/k  cup  flour 
1/8  teaspoon  salt 
1  tablespoon  melted  butter  or 
margarine 


l/k  cup  lemon  juice 

1/2  teaspoon  grated  lemon  rind 

2  eggs,  separated 

1-1/2  cups  milk 


Mix  together  sugar  and  flour.    Add  salt,  butter  or  margarine,  lemon 
juice,  and  lemon  rind.    Beat  egg  yolks  well,  and  add  milk.    Combine  with 
sugar  mixture.    Beat  egg  whites  until  stiff  but  not  dry,  and  fold  into  milk 
mixture.    Pour  into  greased  custard  cups  or  a  baking  dish,  and  set  in  a  pan 
of  hot  water.    Eake  at  350°  F.  (moderate  oven)  for  k0  to  k$  minutes. 

6  servings,    l/k  cup  milk  per  serving. 
Peanut  Butter  Pudding,  or  Pie  Filling 


2-1/2  tablespoons  cornstarch 

1/2  cup  sugar 

2  cups  milk 

l/k  cup  peanut  butter 


2  egg  yolks,  beaten 
1/2  teaspoon  vanilla 
2  egg  whites 
l/k  teaspoon  salt 


Mix  cornstarch  and  l/k  cup  of  the  sugar,  and  add  milk.    Cook  over  boil- 
ing water  until  thickened  (10  to  15  minutes),  stirring  frequently.    Blend  in 
peanut  butter;  stir  a  little  of  the  hot  mixture  into  the  egg  yolks,  then  add 
to  the  rest  of  the  hot  mixture  and  continue  cooking  a  minute  or  two  longer. 
Remove  from  heat ;  stir  in  vanilla.    Cool  sligfotly.    Beat  egg  whites  and  salt 
until  stiff  but  not  dry.    Add  remaining  l/k  cup  sugar  gradually,  beating  until 
the  egg  whites  are  thick  and  glossy.    Fold  peanut  butter  mixture  into  egg 
whites.    Chill  before  serving. 

k  servings  pudding.    1/2  cup  milk  per  serving. 


6  servings,  9-inch  pie.    1/3  cup  milk  per  serving. 
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This  rich  cream  pie  with  whipped  cream  and  fresh  fruit  topping  is  a  perfect 
finish  for  a  light  salad  meal. 


Cream  Pie  with  Fruit 


3/1;  cup  sugar 
6  tablespoons  flour 
l/h  teaspoon  salt 
2  cups  milk 

2  eggs,  slightly  beaten 

2  tablespoons  butter  or  margarine 


1/2  teaspoon  vanilla,  or  l/h 


teaspoon  almond  extract 
9-inch  baked  pastry  shell  or 


graham  cracker  shell 


1  cup  heavy  cream,  whipped 


Sliced  peaches 


Mix  dry  ingredients  with  a  little  of  the  milk.    Add  rest  of  milk.  Cook 
over  boiling  water,  stirring  until  thick.    Cover  and  cook  1$  minutes  longer, 
stirring  occasionally.    Add  a  little  of  the  hot  mixture  to  eggs.    Pour  back 
and  cook  a  few  minutes  longer.    Remove  from  heat.    Add  butter  or  margarine 
and  vanilla  or  almond  extract.  Chill, 

Pour  into  cool  baked  shell.    Chill,  Spread  with  sweetened  whipped  cream 
just  before  serving.    Garnish  with  slices  of  fresh  peaches,  or  other  fresh 
fruit  in  season. 

If  preferred,  a  topping  of  meringue  may  be  baked  on  the  pie  filling, 
replacing  the  whipped  cream  and  fruit.    If  using  meringue,  pour  the  hot 
filling  into  the  baked  pastry  shell,  cool  slightly,  top  with  meringue.  Bake 
at  35>0°  F,  (moderate  oven)  for  12  minutes  or  until  meringue  is  firm  and 
brown.     (See  recipe  for  meringue  for  baking  on  pie,  page  l£.) 

6  servings,    1/3  cup  milk  per  serving. 
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For  Variety: 

Banana  Cream  Pie,    Slice  2  bananas  into  the  pie  shell  before  adding  the 
filling. 

Coconut  Cream  Pie.    Add  1/2  cup  shredded  coconut  to  cream  filling;  turn 

into  a  baked  pie  shell.    Top  with  meringue  and  sprinkle  with  coconut. 

Bake  as  for  cream  pie. 
Chocolate  Cream  Pie.    Make  filling  as  for  cream  pie,  adding  1/2  cup  milk, 

l/h  cup  sugar,  and  2-1/2  squares  chocolate.    Melt  chocolate  in  milk. 

Top  with  meringue  and  bake,  or  serve  plain  or  with  whipped  cream. 

Meringue  -  -  for  Baking  on  Pie 

2  egg  whites  h  tablespoons  sugar 

l/h  teaspoon  salt 

Beat  egg  whites  with  salt  until  stiff.    Beat  in  sugar  slowly  until 
smooth  and  glossy. 

Meringue  --  for  Topping  Desserts 

2  egg  whites  l/h  cup  sugar 

l/h  teaspoon  salt 

Beat  egg  whites  with  salt  until  stiff.    Beat  in  sugar  slowly  until 
smooth  and  glossy.    Pile  lightly  on  greased  baking  sheet  in  6  large  or  12 
small  mounds.    Bake  at  325°  F.  (slow  oven)  for  10  to  1$  minutes  or  until  set 
and  browned.    Place  on  dessert,  hot  or  cold. 

Another  way  to  cook  the  beaten  egg  white  is  to  drop  mounds  of  it  on 
simmering  water.    Cover  and  cook  for  10  to  15  minutes  or  until  set.  Remove 
from  water  immediately. 


-  15  - 


S.  GOVERNMENT  PRINTING  OFFICE:  1956     O— 386704 


